2019 Silicon Valley BBQ Championships

Craft Beer Selections

Breckenridge Brewery, Vanilla Porter, ABV 5.4%, IBU 16: Real vanilla beans from Madagascar combined
with caramel and Munich malts create a beer that’s balanced and flavorful. Aromas of vanilla and

toasted grain set the stage for mellow flavors of vanilla and dark roasted malts. Don’t let its deep
mahogany color fool you. Vanilla Porter is dark in color and packed with flavor, yet it is as smooth as
they come and easy to enjoy at any time of the year.

Elysian Brewing- Space Dust IPA, ABV 8.2%, IBU 73: a light to medium IPA, the hopping Is pure starglow
energy, with Chinook to bitter and late and dry additions of Citra and Amarillo. A Totally Nebular IPA

Elysian Brewing- Superfuzz, Blood Orange Pale, ABV 6.4%, IBU 45: medium body, in a mind-bending
whirl of aromas and flavors of blood orange and Northwest hops.

Combine Superfuzz with Space Dust to create a Fuzzduster!

Hapa’s St Claire, Cream Ale, ABV 5.9%, IBU 12: A cream ale by nature, we’ve developed this beer in the
anticipation of Spring. A creamy smooth mouthfeel coincides with with sublte malty sweetness, and kick
of Calypso hops. Sweet, earthy, smooth, hoppy, and crushable. A natural, almost peach-like delight to
drink in the sunshine of Spring

Hapa’s Buttefly Wings Hazy IPA, ABV 7.8%, IBU 28: The 7th beer in Hapa’s Nebula Series if New England
style IPAs. Butterfly Wings is a planetary nebula in the constellation Ophiuchus. Copious late addition
hops and a generous double dry hopping result in an aromatic and flavorful beer. A complementary
yeast strain was selected to highlight the tropical fruit notes from the hops. This juice bomb oozes
pineapple, mango and stone fruit with very low bitterness. Drink fresh!

Seismic Alluvium, Pilsner, ABV 5.0%, IBU 45: Inspired by the traditional pilsners of Northern Germany,
Alluvium is brewed with 100% California grown and malted barley to get the crisp, clean finish that is a
hallmark of German Pilsner. Generously hopped, Alluvium is aromatically imbued with spicy noble hops
and a pleasantly bitter finish. Prost!

Seismic Namazu, Oat Pale Ale, ABV 4.8%, IBU 40: Brewed with a unique blend of hops, this generously
dry-hopped Pale Ale boasts tropical, citrusy aromas, with a hint of strawberry and melon. Hop lovers will
delight at the flavor and aroma of a vibrant IPA, but at an ABV less than 5%. The viscosity of the oats and
hop oils give way to a surprisingly crisp and balanced finish.

Seismic Shatter Cove, IPA, ABV 7.0%, IBU 55: Intensely aromatic, Shatter Cone features a bouquet of
strawberry, stonefruit, melon, and citrus. The palate is bright, crisp, and acidic with a punch of clean
bitterness which gives way to a lemon/orange and concord grape profile overlaid on a neutral malt
canvas.

Stella Artois-ABV 4.8% The Original European Lager from Belgian, a pleasantly bitter hoppiness and
refreshing, crisp finish with a distinct pale golden color.



